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November 27, 1914 3248 

BOSTON, MASS. 

Sausage-Manufacturing Establishments — Sanitary Regulation. (Reg. Bd. of 

H., Oct. 16, 1914.) 

1. All establishments in the city of Boston used for the manufacture of 
sausage shall be so constructed that proper sanitary conditions may be main- 
tained in every department. 

2. The floors shall be constructed of a smooth, impervious substance, easily 
cleaned and flushed and properly graded to drains connecting with sewers, and 
shall be satisfactory to the board of health. 

3. The walls and ceilings shall be of cement, enameled tile or brick, or other 
smooth, impervious substance. 

4. Tables, benches, or stands on which sausage is prepared must be con- 
structed of smooth, impervious material. If wood is used, only hardwood will 
be approved. Wooden benches and tables must be so constructed that they can 
be easily taken apart and thoroughly cleaned. Wooden benches or tables 
showing chipped or broken surfaces will be condemued. 

5. All cutters, grinders, stutters, and other apparatus used in the manufac- 
ture of sausage shall be so constructed as to be readily cleaned, and must be 
thoroughly cleansed at the end of each day's work, and kept covered when not 
in use. 

6. Rooms which require artificial lighting or any portion of which is below 
the surface of the ground shall not be used in the manufacture of sausage 
unless a special permit for such use is issued by the board of health., 

7. An adequate supply of hot and cold water must be furnished at all times, 
and facilities for flushing provided in each room. 

8. Ample toilet facilities must be provided for employees. No urinal or water- 
closet shall be maintained in airy room in which sausage is prepared or stored; 
nor shall any urinal or water-closet be so located as io allow odors from the 
same to permeate such room. 

0. All caldrons, smoke rooms, and cooking apparatus must bo constructed so 
that the fumes and odors arising therefrom do not cause a nuisance. 

10. Spitting is absolutely prohibited except in receptacles provided for the 
purpose. Cuspidors in sufficient number must be provided. 

11. All windows and doors shall bo properly screened against flies from May 
1 to November 1. The premises must be kept free from rats, mice, and vermin. 

12. Meats shall not be placed directly on the floor. All racks on which meat 
is placed or hung shall be constructed of hard, smooth material, satisfactory 
to the board of health, and must be kept in a clean, sanitary condition. 

13. Employees before beginning work must change street clothing for clean 
washable outer clothing to be worn only in the establishment. 

14. Meats shall at all times be handled in a clean manner and be protected 
from dust and dirt. 

15. Employees engaged in the handling of meats must keep themselves clean. 
The hands especially must be kept scrupulously clean and show no evidence of 
sores or cuts. 

1G. Water-tight and properly covered receptacles of metal kept in a sanitary 
condition must be provided at each establishment for the reception of waste 
matter. 



